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aged meals or "dinners," meat and seafood salads, pizzas, dried infant
formulae, dry soup mixes, and cake mixes are only a few examples of
the host of such products that are available to the public. It has been
emphasized that no useful single microbiological criterion can be devel-
oped. Rather, the potential hazards of each product or group of products
must be identified. Appropriate programs that embody the HACCP system
including microbiological criteria (particularly guidelines as applied at
critical control points in manufacture) must be individually designed if
microbial growth and resulting hazard to health or of spoilage are to be
prevented. Attention has been drawn to regulations of several states that
specify a single criterion for all products within diverse groups such as
salads. The deficiency of such criteria is presented.

Nuts

With the exception of coconut, the water activity of most nuts is suf-
ficiently low to preclude bacterial growth. Because the growth of molds
with the production of mycotoxins is a problem with peanuts and certain
tree nuts, testing for these toxins should be part of a HACCP program.
Nonsterile coconut should be free of salmonellae.

A standard for E. coli on tree nuts has been imposed by the FDA. The
presence of this organism is interpreted as an indication of the presence
of filth. The subcommittee is not aware of epidemiological evidence that
suggests a relationship between the presence of E. coli and enteric path-
ogens in nuts.

Miscellaneous Additives

Gums, enzymes, and food colors are included in this category. There
is little published information on their microbiology. Processors using
these additives should apply various microbiological criteria, depending
on end use, to assure the safety and quality of their products.

Bottled Water, Processing Water, and Ice

Bottled drinking water must be prepared from a safe source and must
be processed, bottled, held, and transported under sanitary conditions.
There is no epidemiological evidence to indicate that bottled drinking
water sold in the United States offers a health hazard to the public. There-
fore, there appears to be no need for additions to or modification of current
standards. A periodic reassessment of practices in this rapidly expanding
industry relative to the microbiological safety of bottled drinking water
should be made.